5
Collado-González et al. (2015b) using raw olives, from the same RDI treatments,
92
showed the effects of RDI on some functional components, phytoprostanes. In 93 these two studies, the RDI was applied during the pit hardening period. However,
94
there are no studies about the effects of RDI on antioxidant activity, mineral 95 composition, or sugars and organic acids profiles.
96
Table olives cultivated under RDI conditions are considered as
97
"hydroSOStainable" products, and have a solid identity (higher contents of essential 98 components, higher intensity of key sensory attributes, etc.); besides, they can be 
180
The fatty acids methyl esters (FAMEs) were prepared, identified, and 181 quantified using the method recently described by Cano-Lamadrid, et al., (2015) . 
189
Millipore Corporation, Madrid, Spain).
190
Determination of macro-nutrients (Ca, Mg, and K) and micro-nutrients (Cu,
191
Fe, Mn, and Zn) in previously mineralized samples was performed using a Unicam
192
Solaar 969 atomic absorption-emission spectrometer (Unicam Ltd., Cambridge,
193
U.K.). All minerals were analyzed using atomic absorption except K that was 194 measured using atomic emission.
9
In each analytical batch, at least one reagent blank and one spike were
196
included to assess precision and accuracy for chemical analysis. Calibration curves
197
were used for the quantification of minerals and showed good linearity (R 2 ≥0.999).
198
Analyses were run in triplicate. 
247
Total polyphenols content (TPC) was quantified using Folin-Ciocalteu per week, not having diet restrictions or allergies, were recruited for testing.
277
Samples were served under the same conditions described in the section on
278
Sensory Evaluation with Trained Panel. Consumers responded using a 9-point 279 hedonic scale, where 1 = dislike extremely, and 9 = like extremely.
281

Statistical Analyses
282
Results are provided as the mean ± standard error. First, data was subjected 283 to one-way (factor=RDI treatment) analysis of variance (ANOVA) and later data 284 was also subjected to Tukey's multiple-range test to compare the means.
285
Differences were considered statistically significant at p<0.05. All statistical 286 analyses were performed using StatGraphics Plus 5.0 software (Manugistics, Inc.,
287
Rockville, MD).
13
RESULTS AND DISCUSSION
290
Field experiment and tree parameters 291
In 
343
The color of T2 olives was lighter (L*) and had higher green intensity (a*) 344 than control (T0) and T1 fruits. In a previous study with 
356
The logical situation would be that control fruits, which have been irrigation with no
357
water restriction, will have the highest content of moisture, but the lowest content Table 2) .
362
As regard to the oil content, the highest value (404 g dw kg -1 fw) was found 
368
The trend shown in oil content completely agreed with the initial hypothesis 369 sustained in our experiments. This is, under soft water stress (T1), the plant or tree 
Fatty acids
377
The relative abundance of fatty acids observed in table olives followed the 378 order: C18:1 (mean of all treatments 73.1%) >> C16:0 (17.0%) > C18:2 (4.1%)
379
≈ C18:0 (3.6%) > C16:1 (1.6%) > C20:0 (0.4%) ≈ C20:1 (0.2%) ( Table 3) .
380
Linoleic (C18:2) and oleic (C18:1) acids were significantly affected by the RDI 381 treatments ( Table 3 ). The most important result is that severe RDI conditions (T2)
382
significantly increased the content of linoleic acid, an ω-6 fatty acid, which must be 
Minerals content
392
Only the content of the macro-nutrient calcium (Ca) was significantly affected 393 by the RDI treatments; with the highest content being found in fruits from the 394 control trees, T0 ( Table 4 ). The contents of the macro-nutrients followed the ).
396
Water stress caused a lower accumulation of Ca in T1 and T2 fruits, this is in water 397 stressed olives; it is important to mention that Ca is taken up by the plant and 
Sugars and organic acids 411
Only two sugars (maltitol and glycerol) and two organic acids (phytic and 412 lactic acids) were identified and quantified in "Manzanilla" table olives ( Table 5) .
413
The only significant effect (p<0.05) of the RDI treatments on the contents of sugars 
Sensory Analysis
450
The satisfaction degree of 100 Spanish consumers on "Manzanilla" table olives
451
was not affected at all by the RDI treatments ( 
